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FPOREWORD

This task was carried out to comply with the objective in Memorandum
for Assistant Secretary of the Army, 16 January 1967: '"a survey of the
present status of computerized menu planning accomplishments and research.
Review of computer applications in Army, Navy, Air Force and Marine Corps,
Veterans Administration, Department of Agriculture, and civilian and
university hospitals which have a bearing on food service control."

The study consisted of two parts:

A Conference on Computer Procedures for Menu Planning and Recipe
Service for DoD Elements, held 4 and 5 April 1967 at U, 5. Army Natick
Laboratories. In attendance were representatives of the Food Service
Organizations of all DoD elements, of military, Public Health Service and
Veterans Administration hospitals and from universities. Accomplishments
and research plans were presented in formal papers and requirements for an
eventual computerized system for food service were developea in working
sesgsions.

A review of the Conference and of the technical literature was
performed, under Contract No. DAAG 17-67-C-0131, by Adams Associates,
Inc., to model a computerized system for menu planning and recipe service,
to determine the compatability of accompiishments with the modeled
system, and to discover gaps in knowledge and technology which might
impede development of the system.

The Proceedings of the Conference and the Review are presented in the
following report prepared by Adame Asgsoclates, Inc.

FERDINAND P, MEHRLICH, Ph.D.
Director
Pood Laboratory

APPROVED:
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Scientific Director
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Brigadier General, USA
Commanding
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ABSTRACT

"A survey of present status of computerized menu planning
accomplishments and research showed that no computerized menu planning
system now exists in any military service, and there are no present plans
to develop one.

The U. S. Navy and Marine Corps have no accomplishments in
computerization of food service which would have a bearing on the
development of a system,

Both U. S. Army and Air Force accomplishments are in the area of Food
Plan recapitulation and nutrient content and costing verification. These
are fully compatible withL the system model proposed,

The PFood Service Division, Walter Reed General Hospital, is
conducting research on a comprehensive food service system of which menu
planning i3 & minor and final part. Although specific for hospital use,
parts of the system may be useful for a general troop feeding system.

The Veterans administration computerized procedure, which develops a
78-day Pood Plan from which dietitians manually construct menus, may
pro' ide guidance for a DoD system.

Accomplishments and research in university hospitals are not directly
applicable to military feeding. They are directed toward a demand-based
stochastic system, whereas the military services use a plan-based
determinisgtic system.

The Pood Plan precedes and is more important than the menu. The Food
Plan changes relatively slowly, and much of the clerical routine i3 now
computerized. A model food service system has been presented which
includes a Planning subsystem and a Service subsystem and which interfaces
with a Supply system. Implementation of this system would result in a
"Continuous Pood Plan" which could materially shorten lead time in the
present food cycle. Optimization of the Planning subsystem requires
research tc codify and evaluate color, texture and preference factors and
the combinatorial effects of these with cther factors; evaluate frequency
limit restraints; investigate mathematical models which may be better than
linear programming; and develop improved computer "learning models" to
capitalize on man-machine interacticns,
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I. INTRODUCTION

A food service system to be used for the mass feeding of
the military is multi-faceted and will appear totally different
to a variety of people. The consumer sitting at a table in a
mess hall will have one view of the system, whereas the cook
will have another. The group doing procurement has its own
problems and will have an entirely different view of the over-
all problem, while the dietician preparing the menus will see
still another phase of it. Over this wide range of people
quite a variety of viewpoints will emerge and no single one
can be selected as being correct.

In any given case, the proper viewpoint for a system will
depend on the particular purpose intended. However, whichever
viewpoint is selected, the others must be taken into considera-
tion whenever the interfaces between the various people in-
volved are to be considered. For example, a dietician need
nct have the same viewpoint as the ultimate consumer, but due
to the various interactions, must be aware of his reaction.

This study is concerned with evaluating the on-going re-
search in the area of menu planning as it pertains to mass
feeding of the Armed Forces. The study is also concerned with
determining any technological gaps which may exist and could
hamper the development of an integrated food service system.

Therefore, for purposes of this study, a viewpoint taken
will be that of a systems analyst looking at the overall sys-
tem, but particularly concerned with the applications of menu
planning. The entire system of food service must be examined,
otherwise, the perspective may be lost. On the other hand,
the study must concentrate on the menu-planning aspects since
it is the techniques and procedures that have been developed
in this area that are of particular concern.

The overall system can be described as including a number
of separate phases, beginning with the formation of a food plan.
Prior to the preparation of the food plan. much work is required
to establish ingredients, recipes, criteria, and so forth, but
much of this can be classified as research. Following the food
plan is the menu-planning phase and a combination of procure-
ment and logistics involving the purchase of the food, its
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movement and storage. The next and final step in the overall
system is production, or the final preparation and serving of
the fcod. Each of these phases could be subdivided into a
number of sub-phases, and this will be done in some areas of
interest; but for those where the detsils are not under con-
sideration, further divisions will not be made.

The food plan is a list of all items to be procured along
with the quentities per standard unit of personnel and the
times at which the quantities are required. Preparation of
the food plan is a critical and complicated procedure and
involves the use of a large mass of information available from
a number of sources. Information on the characteristics of
the food, the availability of recipes, the preferences for the
individual recipes and the availability of the ingredients
must be used in preparation of the food plan. These various
inputs will come from a great number of sources and must all
be taken into congideration at this planning stage.

The prncurement logistics and inventory management phases
can be quite complex and have many close interactions with the
remainder of the system. However, since for the purpose of
the study this collection of activities will be considered a
"black box," the interior workings of it will not be detailed.
The various interfaces, both forwsard and in a feedback form,
will be considered as well as the specifications of the various
inputs to this phase and the outputs from it. In a complete
detailed systems analysis of the problem, the "black box" would
have to be opened so that a closer integratiun could be evaluated
as to its desirability.

Menu-planning consists of the establishment of combinations
of recipes to produce the menus for meals, days, and sequences
of days, based on available ingredients. This most critical
function takes into account such factors as availability of
foods, nutrient factors, preferences, physical characteristics,
and inter-action botween foods. In the more general sense, the
length of the sequence to be considered in the preparaticn of

a menu, e.g., whether it be for & day or for a month, may prove
to be somewhat immaterial.

Menus will be prepared prior to the production level,
either for use of a rigid plan to fscilow, or as a guide to
assist the food service people. At the local level, menu plan-
ning will occur when substitutions must be made or expected
ingredients are not available. It can be readily seen that

menu-planning will occur in many different areas of the overall
system.
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Production could also be referred to as "local management"
and includes the administration of food service on the local
level. For purposes of this study, the local level is con-
sidered to be the lowest production facility, such as a mess
hall on a base or a mess hall on a ship, or, depending on the
method of operation, the base or the ship itself. It is
assumed that at this level there is a certain amount of in-
ventory maintained, and the ability, in certain special cases
at least, to locally procure certain foods. The specific
details of any inventory management system available at the
local level were not considered pertinent, though it is
recognized that they would have to be interfaced.

This study will not be concerned with the problems of
selection of ingredients, or the preparation o= analysis of
recipes. Nor will it be concerned with the various techniques
available for forecasting manpower loading, or distribution
problems, or availability of foods. However, when forecasting
would provide feedback or information required, the necessary
techniques will be considered as existing or available. The
study is not concerned with the various research techniques
required to determine such characteristics as caloric content
or nutritionalized bits of foods, but it is concerned with
these values when they are serving as input to other stages of
the system.

Other areas which are of direct interest are the internal
workings of proc:arement, warehousing, transportation, and so
forth. Again, these systems will be interfaced with, though
the mechanics or internal workings or procedures will not be
considered.

One category which is not of concern is the procedures
for the local production facilities. Again, this is a matter
of interfacing rather than integrating, and is ot considered
a proper subject for this study.

To review what has been said previously, this study is
concerned with the overall problem of food service and with
particular applications 6f menu-planning. It is not expected
that a system will be designed, but rather that an analysis be
made of what is currently happening in this field and how
it may apply to the overall problem of mass feeding.
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IXI. SYNOPSIS AND ANALYSIS OF ON-GOING DEVELOPMENTS

A. Non-Military

Most of the information available on computer-assisted
menu-planning points to the efforts of four universities:
Tulane University, University of Florida, Carnegie Institute
of Technology and Ohio State University. Of these, only Ohio
State was represented at the Symposium in the person of Pro-
fesaor John Casbergue. Ohio State is also the only one of
the above to have not developed its own facility. Instead,
it 18 using the facility at Tulane via an on-line remote data
link. The emphasie at Ohio State is on teaching rather than
on development. The other efforts have primarily been directed
towards the application of computers to menu-planning using
state-of-the-art mathematical techniques.

At Tulane University, Dr. Balintfy's efforts have been
directed at developing a mathematical technique for solving
zero-one integer programming models. Using recipes as the
basic variables, Dr. Balintfy's model develops actual menus
over a period of time using nutrient, texture, color, preference,
and structural requirements, while optimizing or minimizing
raw food costs. This differs drastically from the standard
"Diet Problem" in that the model recognizes the structural re-
quirements of institutional menus, forcing the mathematical
technique to select, in combination, one item for each of a
fixed number of menu classes or groups. Dr. Balintfy admits
however, that maximization of personal preferences rather than
raw food costs, using the food costs as a budgetary constraint
would yield more palatable menus and should be considered a
more realistic approach. Because "... for relatively simple
conditions the menu problem poses excessive computational work
on computers with standard mathematical programming codes,"

Dr. Balintfy developed a special integer programming structure

incorporating a partitioned constraint matrix which oroduces
efficient and yet quite acceptable results. This modified
integer programming algorithm will yield optimal or near-
optimal solutions, whereas other techniques involving zero-one
integer programming models have been developed which will
converge on an optimal solution (Balas). However, Balintfy's
experiments indicate that the sacrifice of accuracy for the




sake of efficiency does not seriously affect the results. An
important extension of the mathematical synthesis of computer-
assisted menu planning is the option of on-line adjustments
made by a human dietician. The need for this option comes
from the inability of his model to incorporate some of the
subtleties of "such an irrational and sensitive human trait

as taste...". Although effort has been experded to minimize
the need for this form of adjustment, Balintfy visualizes a
joint man-machine decision-making activity.

Considerable effort by the researchers at Tulane is de-
veloping the model had the indirect result of forcing the
dieticians involved to take a rong,hard look at their own
operations. One outcome of this was the realization that the
computerized menu-planning function must include the ability
to retrieve the data base in a variety of formats and selection
criteria, e.g., in order of decreasing cost, nutritional value
or preference, to aid the dietician in choosing among alterna-
tives.

Some work has been done evaluating Balintfy's model used
as the basis of an interactive system with manual methods.
Since it is not necessarily true that preferences for individual
menu items are additive, the preference rating for a menu could
only be judged by human evaluation. For this reason, the results
were judged for overall acceptability by a panel of experts.
The differences in preferences were found to be statistically
significant although some variability was in evidence. From
this it can be assumed that computer-assisted menu-planning is
capable of producing menus that are acceptable to the consumer.
Furthermore, the computer-assisted menus were 18% less costly
ihan those prepared manually.

Results showed however, that computer-assisted menu-plan-
ning will require development of reliable quantitative measures
of overall menu acceptability before computer-assisted menu-
planning can be expected to exceed the acceptability of manually
prepared ones. Moreover, “he study showed that the type of
computer interface (menu p.esentation and adjustment facilities)
had a significant effect on the performance characteristics of
the menu-planning. It showed that dieticians using the on-line
interactive system nade more economical adjustments of the
original computer solution than did those using a totally off-
line system. Finally, it was noted that as dieticians became
more familiar with the computer, they tended to make fewer
changes in the initial solution. Since optimization tends to
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decrease as the number of changes increases, familiarity with
the system will lead to increasingly more optimized results.

The future of such a computerized model is seen as being
included into larger inventory control. systems where already-
stocked items could be used to advantage and its inclusion
would provide a fast turn-over of supplies with greatly reduced
inventories. Expansion of this model for large-scale nation-
wide use has the problem of standardization of menus due to
regional taste differences.

At the University of Florida, Dr. Ronald L. Gue has
expanded and redefined Dr. Balintfy's model to consider selec-
tive menu-planning. Specifically, Dr. Gue is investigating
whether the methods used in non-selective menu-planning by
Dr. Balintfy are applicable for use in selective menu-planning.
Using Dr. Balintfy's integer programming approach which in-
corporates the structural requirements of institutional menus,
selective menus are prepared with three goals:

1. The consumer must obtain the daily required nutrient
amounts.

2. The consumer is allowed a choice of items within
each menu item class (group).

3. The recipes selected must provide a reasonable degree
of variety at each meal and from day to day.

Thus selective menus differ from their non-selective counter-
parts in that the consumer is provided with a selection of
items within each class. Moreover, the optimization is sto-
chastic in that all variables are treated as random variables
and the probability of selection is based on selection fre-
quencies gathered in operation. If one assumes that the selec-
tion of items from each menu class is independent of one
another, the central limit theorem can be used in formulating
mathematical constraints. In many cases however, selections
from different classes are not independent, in which case the
central limit theorem does not strictly apply, although ignoring
this dependence for the sake of efficiency does not affect the
overall results. This stochastic integer programming model.
attempts to satisfy the nutrient constraints on inferences
about probable selection on the basis of past selection. 1In
experimental analysis, some combinations of items from each
class fail to fulfill one or more of the nutrient constraints,




however, the probability of their selection was on the order
of 10-°, an insignificant amount.

The inclusion of minimum and maximum intervals between
repetitions of a given menu item causes a sequential depend-
ency upon daily menu plans over a period of time. Planning
a sequence of daily menus individually over a period of davs
is not equivalent to planning the entire menu cycle at the
same time. In fact, planning daily menus individually can
be considered sub-optimization. This consideration has never
been formulated as part of the mathematical model, but only
artificially introduced into the model by monitoring the e. -
trance of items into the solution. Dr. Gue's research has
indicated that in general, cost savings for computer-assisted
menu-planaing are significantly smaller than those estimated
by Balintfy's non-selective model. This is primarily due to
the inherent uncertainty caused by the random nature of the
consumer's choices.

At the Carnegie Institute of Technology, Miss Ellen
Ekstein has developed a computerized menu-planning capability
involving a non-mathematical approach to food item selection.
The reasoning appears to be that this enables dieticians with
limited background to understand and evaluate the model and
its activites. Incorporated in an intecative system similar
to Balintfy's, it cannot and does not profess to reach an
optimal solution, but rather to provide recipe information
and some decision rules regarding item selection on a trial
and error basis. This approach and reasoning puts this system
in an entirely different category from those previously de-
scribed in that its treatment is strictly logical.

As previously stated, Professor Casbergue's use of the
Tulane Facility is based primarily on its use as a teaching
device for student dieticians. Professor Casbergue views
the concept of menu-planning as centered around the recipe as
the basic building block from which @1l information and menu-
planning procedures are based. 1Jsing individual portion
menus, he points out that less waste will be generated by
over-production when the expected number of portions is not
an integral multiple of somz stan”ard recipe portion size.
Further, data collected fi-om the field on the amount of
waste incurred (the difference between raw, edible and
consumed food volumes), can be used as a measure of control
over the requisitioning and preparation procedures, as well
as a measure of preference.




Other universities have been investigating other areas
of computer applicability to the food service functions.
The Kansas State University Department of Institutional
Management has started a pilot study of computer-planned menus
for their resideace halls. Emphasis has been placed on such
elusive factors as color, shape, texture and flavor. In the
future, it is expected that labor costs and equipment factors
will be includec. The University of Missouri Medical Center, the
Pennsylvania State University Institution for Food Research and
Services, and the University of Wisconsin Department of Foods
and Nutrition are mainly applying ccmputers to the inventory,
production and accounting functions of food service. In ad-
dition, the University of Wisconsin is applying computers to
maximize the utilization of cafeteria and personnel and to
balance seating capacity and consumer waiting time. Finally,
the University of Massachusetts has applied the method of
computer predictions to estimating the number of students
expected in the dining halls for each meal throughout the

school year.

Outside of the university environment, the only work
being done on the development of a computer-assisted menu-
planning function has been implemented by the Veteran's
Administration. Incorporating a food service function into a
number of its hospitals throughout the country, the V.A. has
adopted the basic idea of using a recipe and ingredient file
to produce an optimal selection of recipes chosen for optimal
preference for a continuous 28-day period. The model formulated
incorporates many of the features used by Doctor Balintfy,
such as preference, frequency of service ranges, nutritive
requirements and budgetary controls, but does not attempt to
produce an actual menu plan. Instead, the V.A.'s computer
model generates a list of recipes to be served with the cor-
responding number of times within the 28-day period it is to
be served, but without attempting to combine these into a
sequential menu plan. This frequency of service chart is then
used by trained dieticians who manually combine the selected
recipes into an ordered menu plen. It was felt by Miss
Brisbane that the subtle considerations required to structure
an actual menu are beyond the present capability of computers.
However, this recipe selection process is only part of a
larger system which incorporates the selected recipe list into
an inventory control and requisitioning formation. Based on
the selected recipes and their ingredients together with such
information as the hospital's census, requisitions of in-
gredients are automatically obtained.




Some novel ideas have been included in the systen.
Selection is made for a basic diet and several modified diets
which comprise the bulk of the feeding function. Using these
computer-generated lists as a starting point, manual modifi-
cations are made to suit the individual requirements of special
patients. In addition, the computer model is used to generate
a solution based on optimal preference or minimal cost. The
latter is designed to indicate how using preference as the ob-
jective function has tempered the selection of the minimal
cost solution, providing information useful for substitution

sziection.

It is interesting to note that the system has been in-
stalled in a number of hospitals, all with a great Jeal of
success. Furthermore, the selection model uses a svandard
linear programming computer program (M-3, written by Standard
0il of California) without recourse to experimental models
such as developed by Balintfy. This has the obvious ad-
vantage of not requiring the V.A. to incur the costs of de-
veloping an experimental system, while it has the disadvantages

of preventing full use of the data base available as demonstrated

by experiments reported at Tulane. Without the interactive
nature of a system such as d=veloped at Tulane, the dietician
does not have ready access to the data needed to combine the
selected recipes into a cohesive food plan. Moreover, the
dieticians' individual decisions can not he quickly evaluated
to aid in subsequent decisions. 0n the other hand, the V.A.'s
effort is particularly notewcrthy in that it is not a research
effort, but an outstanding example of a feasi'le solution to
an obviously complex problem.

B. Military

In contrast to the research efforts of the aforementioned
universities, the U.S. Military's use of computers in the
food service area has been tempered by the need to provide
immediate assistance to the most difficult task of relieving
some of the computational and clerical operations in the
reporting phase of the menu-planning function. Thus at this
point in time, the military's efforts have been limited to the
accounting and reporting functions which are ancillary to
experimental systems described earlier. In essence however,
much of the preliminary work has been cone in compiling and
coding the master menu file and an ingredient file.

e mwmm@

T Stk




¥

As outlined by Mrs. Gotschall's presentation at the
Symposium, the Air Force's involvement with computers centers
around its ability to retrieve data from several master files
in compiling a wide variety of management documents including
cost analysis, nutrient analysis and ration factor analysis
for each of the 25 separate requisitioning agencies.

The U.S. Army Food Service Center Office in Chicago has
a similar limited computerized food service facility. llsing
a Univac 1005 Card Processor, the facility's principle objec-
tive was designed to expedite the preparation of two basic
documents generated from the Annual Food Plan; the Master Menu
and the Recapitulation. This facility is very similar in
purpose and complexity to the facility used by the U.S. Air
Force. The principle purpose of this capability is to reduce
the amount of manual clerical effort necessary in producing
these documents by having the computer extract pertinent informa-
tion from the various master files, and combining them into
usable forms in a manner consistent with formerly used manual
procedures.

Undoubtedly tho mest comprehensive food service system
currently being undertaken by anyone is that proposed by
Captain Jane Sager of the Walter Reed General Hospital in
Washingten, D.C. Although still in its infancy, the plan being
pursued by the Production and Service Branch of the Hospital's
Food Service Division contains the essential features of a
total Food Service Information Svstem. The approach that has
been taken is to divide the project into three phases directed
toward a single goal. The first phase, concerned with recipe
expansion, uses a manually prepared menu and produces informa-
tion necessary to provide a basis for food ordering and the
development of a perpetual inventory system. The second phase
is a rather ambitious effort to tie together the remainder of
the total system exclusive of the actual menu-planning func-
tion. Labor costing, work scheduling, nutritional analysis
and an equipment information syvstem are included. These two
phases center around the Master Recipe File and a manually
prepared menu which is similar, but more expanded than the
U.S. Army and Air Force's primary data hase.

The third phase of the project will consist of the inclu-
sion of a selective menu-planning function. Details of what
is being planned are not available, but it appears that it will
include an interactive capability similar to what has been
developed at the Iniversity of Florida.

10




Using an overall integrated plan or goal, the Food
Service Division of Walter Reed General Hospital has segmented
and begun implementation of three distinct phases of the
planned food service information system in a logical order
based on the immediate and most pressing need. The rationale
for the order of implementaiion is based on the immediate
effectiveness of reducing the clerical task surrounding the
manually prepared menu. Since the cyclic rate of these menus
requires that a new one he prepared at most three times a year, i
the computerized menu-planning capability has been postponed '
pending completion of the more effective areas of computeriza-
tion.

A bR

In summary, the military's use of computers in the food
service function is initially geared towards reducing the
clerical operations surrounding the manually prepared menu,
and plans have been formulated in one instance for expanding
this capability to provide an overall integrated system span-
ning the food service function.
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ITII. APPLICABILITY OF ON-GOING DEVELOPMENT

A. System Model

The present system is divided into three main functions
as shown in Figure 1 on the following page. These functions
are: Planning which develops food plans for supply and menus
which it passes on to service, Supply purchases and distributes
foods in accordance with the food plan and,Service which
prepares the food in line with the menus and feeds the troops.
Information is also returned from supply and service to plan-
ning. This. includes preference data, menu approval, prices
and availability.

For purposes of this study,two ba. lc restraints will be
imposed. The first restraint is that the supply function will
continue to be performed by DPSC and this subsystem will be
treated as a"black box” Secondly. the overall system is and
will continve to be a plan-based deterministic system as
opposed to a demand-based stochastic system. The plan-based
system is one in which the plan is made and supply and service
follow the plan. whereas a demnand-based system has no plan,-
so that supply and service must anticipate and be able to
respond to the random demands of consumers. Although these
overall economic and organizational considerations should be o
an object of analysis, they are beyond the scope of the present
study whose major concern is with the planning and servicing
functions of the system. o

Although the question of whether or not the system should
be a plan-based system is not the consideration of the study,
some of the consequences of its being a plan-based system are
of interest. In an idealized steady-state environment,the plan
system could theoreticaliy work without any inventory at all,
i.e., planning decides well in advance what food is going to
be consumed. Service purchases and has delivered at the
proper date the required food, and service feeds it. In a
demand-based system an inventory is required because of the
randomness of the demand. 0On the other hand., the wecakness of
the plan-based system is that it does not have an inherent
mechanism for responding to changes as does the demand-basert
system which is predicated on randomness or change. T'lexibility

12
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and speed in responding to changes or variations is therefore
an important re-irement of a plan-based system, and is an
area in which cc¢: - ter applications are most promising.
Another consequenct of using a plan-based system is that the
supply function is not as interconnected with the other sub-
systems as would be the case in a demand-based system. Con-
sequently, treating the supply function as a "black box" does
not necessarily introduce the inefficiences sometimes associated
with optimizing subsystems independently of one another.
Planning also enables DPSC to purchase seasonally or on a
long term basis. This is a unique feature of the DoD system
as opposed to other menu-planning systems, e.g., hospitals
and the like.

In the following sections, a logical model of the food
service system is developed. This is not a proposed system
nor js it considered a definitive system. 1Its purpose is to
form a framework for discussing the applicability of ongoing
research to the needs of DoD. Capabilities to be expected of
a modern food service system are also outlined so that the
relevance of current research can be addressed to these con-
siderations. Again, the considerations enumerated are not to
be thought of as an exhaustive list or as specifications for
a proposed model.

Planning Subsystem - Capabilities

Because of the environment in which the planning sub-
system operates, it is required to respond to most of the
randomness and diversity to which the overall system is
subjected. Therefore, the salient features of a planning
system must be speed and flexibility. Outlined below are
some of the capabilities which could be incorporated into a
system. These capabilities are all by-products of the primary
requirement that the system have speed and flexibility.

1. It would be desirable to tailor food and menu plans
to particular needs or circumstances, thus servicing
necds more efficiently. In order to do this, plans
could be prepared for various classifications.

Among those classifications considered, might be
"theater of operation," as is done now by the Air
Force; facility size: refrigeration capacity per unit,
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and physical activity levels of base personnel.
Since troops in boot camp require meals considerably
different from those served to a regular guard
company, the last case would provide for meeting
those special requireinents. Ships could also be
considered, and the various classes of vessels could
be typed to reflect differing storage capacities,
cooking facilities, etc. The foregoing are only
some of the considerations which could be used to
classify facilities. It should be noted that the
classes mentioned are not mutually exclusive and
therefore the number of possible combinations may be
quite large.

The flexibility required to optimally determine at
the last minute how much of a commodity should be
purchased would be highly desirable. This capability
would allow the food service to perform their func-
tion in a more efficient manner than the current
system where the entire food plan lead time is based
upon the maximum commodity lead time and the lead
time for the most distant theater of operation. In

a flexible system, simultaneous decisions could
perhaps be made for beef to be delivered to NATO in
twelve months, beef to be delivered in the continental
United States within six months, apples for NATO in
eight months,and apples for the continental United
States in three months. Decisions that are made,
such as beef I[or NATO twelve months hence,would be
recorded by the system. Subsequent decisions wouid
take into account the fact that beef had already been
ordered for that time period. 1In this way, a more or
less continuous re-evaluation of a food plan would
take place with purchases being made only when re-
quired and with full knowledge of what had already
been purchased. Continuing this process until the
last item is decided upon would produce a food plan
for a short period of time, e.g., a month. The
monthly food plan may then be developed into a menu
plan. Note that such a food plan would be developed
for NATO perhaps six months before serving because
the last item must be purchased with a long lezd time
for shipping. It should also be noted that such an
operation involves developing many tentative food
plans before the final one is decided upcn, and thisg
must be done for the various theaters of operation
and other classifications.

15
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3. A system should be capable of responding quickly and
easily to changes required due to local or unusual
circumstances. For as mentioned previously, one of
the fundamental characteristics of a planned system
is that it does not have the inherent capability of
responding to changes; it therefore requires speed
and flexibility in planning.

4. Among the less tangible but nevertheless important
capabilities required of a system is the ability to
point out which restrictions are constraining solutions,
and the sbility to retrieve data from the field.

Formal and automatic methods of data retrieval from
the field will aid in the performance of medical
experiments and experiments conducted to test the
acceptability of new products. Such data from the
field will also aid in establishing preferences for
use in developing non-wasteful, selective menu plans.

Planning Subsystem - Model

The planning subsystem and its relationship to its en-
vironment are shown on Figure 2 on the next page. Central to
this subsystem is its data base, which includes the following
information:

1. Recipe File

Title

Weight

Color

Texture

Identification-Menu Course/Course Type/Basic
Ingredient/Ingredient Sub-class

Portion Size

Minimum Batch Size

Ingredient Names

Ingredient Amounts (Raw)

Ingredient Amounts (Edible)

Preparation Procedures

Preparation Time

Equipment Needs

Frequency Rating Limits

Preferer.ce
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Labor Cost for Preparation (this will become a factor
because of Project PRIME).

Factor Relating Preference of Menus and Combinations
for Selective Menus.

Prepared Factor®

2. Ingredient File

Name

Price Per Unit

Weight Per Unit

Unit of Issue

Shelf Life

Storage Requirements
Nutrients After Preparation
Percentage Lost in Preparation
Refuse Forecast
Availability

Source

Storage Volume

The data base must be maintained so that it will contain
the latest information. This maintenance function will require
feedback from service which will include data as to preparation
time in the kitchen and preference data. Preference data may
partially be arrived at by garbage measurements, but in the
case of selective menus other measurements may be required,
e.g., when two items are served in competition and one item
completely runs out, then probably the other item will be
served to the remaining people. Measurements of waste will
not show the preference, therefore data regarding the runout
point may have to be recorded and returned. This and related
data will be reduced and used to update the data base. New
medical data and new recipes should also be put into the data
base when required.

*This factor is used to determine whether or not an item is
prepared during serving or before serving, e.g., eggs are
prepared during serving, and if not selected,the unused eggs
would be returned to storage. However, an item which had to
be prepared in advance of serving would be wasted if unused.
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Using the data base, food plans may be prepared. In order
to perform this function, the food plan subsystem requires
feedback from the supply system of actual prices, predicted
prices and availability of commodities. For overseas opera-
tions, factors or constraints may be supplied which can he
combined with the volume of menus so that considerations of
transportation and/or storage may be entered. Supply will
also determine groupings which are meaningful from a supply
point of view, e.g., which areas are to be included in a
theater of operation.

With this information, food plans may be generated;
however, if it is desirable to have a continuous food planning
system (such as described previously), then supply must also
feed-back information regarding "lead time." The lead time
may be a function of commodity, theater of operation and time of
year. Continuous food plans may then be generated to the
supply subsystem that contain information as to what is to be
purchased consistent with the required lead times. Also, when
all the items have been ordered for a particular class of bases,
then the monthly food plan is submitted to the menu-planning
function. It coculd be submitted earlier in order to give the
field time to respond with comments.

The menu-planning function uses the monthly food plan and
information on the data base to prepare the menu for the par-
ticular class, and distributes this to the pertinent service
bases. It may also get feedback from the field as to the
changes requested in the menu.

Menu-planning could serve in a slightly different manner,
i.e., it could be used as the last stage of food planning. In
such a mode of operation the food plan would be developed for
all long lead-time items, but the final food plan would be
developed on a menu basis. This would insure that the recipe
selected could always be put into a set of menus for the month.
This mode of operation would also enhance the ease with which
menu plans could be sent to the field and returned with comments
before the final menu plan is developed

Service Subsystem-Capabilities

The service function (or base kitchen) contains within
itself most of the functions of a complete business system.
It has inventory control, consumer demand forecasting, cost
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reporting and production scheduling and control subsystems.
Although these systems are very complex, they are in some
cases so small that rule of thumb performance may be suf-
ficient. t is also to be noted that the requirements of sub-
systems can vary greatly between bases. As an example, the
inventory considerations on a vessel are considerable, whereas
for a land base near a DPSC warehouse the inventory problem
may be trivial. On the other hand, a ship at sea does not
have a great problem in predicting census, whereas this may
not be true for a land base. TFor these reasons, it is desire-
able that a base level system have a degree of modularity
which could be implemented at various levels of sophistication
d=pending upon the individual subsystem requirements within a
particular base, e.g., a subsystem for menu modification could
vary from a system which would have the capability of calculat-
ing the cost and nutrient values of a proposed menu, to a more
complex system which could aid in the optimization of menu
selections.

Service Subsystem-Model

Figure 3 on the following page shows a Model of the Service
Subsystem. Information from the planning subsystem in the
form of a menu plan is input to the service subsystem. Within
this subsystem, the menu is first operated on by the menu
modification function. The menu is modified to take advantage
of local conditions and prices. Menu modification is performed
using the recipe data base in order to insure that cost and
nutrient requirements are met. Finalized menus are passed on
to the operations function.

The operations function controls most ¢f the other functions
within the service subsystem. In order to pevform this control,
it requires predictions as to attendance and »references. The
operation function alsn requires data from the data hase,
particularly with respect to preparation time, cooling in-
structions, resource requirements and resovrce availability.

With this data. operaticns develops performance and scheduling
requirements for the subfunctions of inventory control, cooking
and feeding as follows:

1. Inventory control receives from operations information
regarding the amount of food required during a specified
period of time, and a schedule as to when these foods
are to be delivered to the pre-precaration room.
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Given these requirements, inventory conteol must
consult the base warehouse inventory and requisition
from DPSC or local merchants the foods required.
Inventory control keeps the appropriate accounting
records and if the food is stored for a long dura-
tion (as is the case with a ship), shelf life and
other warehousing problems must be considered. 1In
accordance with the schedule developed by operations,
inventory control delivers to the pre-preparation
room the foods required.

2. The operations function produces a schedule for use
within the pre-preparation room which will insure
that the proper ingredients are ready for cooking
when the kitchen requires them. In order to do this,
the operations function takes into consideration the
resources of laber and material which are available
in the pre-preparation room.

3. The "cook-and-feed-function" receives from the opera-
tions function schedules and resources to be used
Ffor the preparation and serving of each recipe. These
instructions could be no more than a list of ingredients
and the time required, or they could include batch
sizes, pots and other utensils, labor skills and the
time required for the various phases of recipe pre-
paration.

The base level services system is required to gather data
for feedback to the planning subsystem and to the predictive
functions on the base itself. Information is gathered on the
actual use and preferences displayed at each feeding. Actual
use data can be attained from waste measurements. However,
this will not necessarily pinpoint preferences in selective
menus. To ascertain preferences in selective menus, factors
such as run-cut time of competing items on the menu may have
to be retained. Data regarding the actual time irequired to
cook and serve items, and the labor invol °d in this process,
must be measured in order to develop more accurate data for
the recipe data base. The data cathered by this function can
also be used as labor cost data for input to the base management
information system.

Attendance and preference predictions must be made for
input to operations. The attendance prediction is entirely a
localized function, an’ the preference prediction made on a
national level may need to take local tastes into account.
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B. Coiparative Evaluation

Comparative evaluation of on-going developments as to
their applicability to the system model divides itself into
two major areas--planning and service. Most of these develop-
ments at universities and in hospitals are applicable to one
phase or another of the system model, and indeed, most of the
functions within the system model have been the object of de-
velopment in one or another of the on-going systems.

Planning Subsystem

Most of the on-going developments pertinent to the plan-
ning functions have taken place at The Veterans Administration
and at the Universities of Tulane, Florida and Ohio State,
and the Carnegie Institute of Technology. All of these systems
have data bases similiar to the recipe data base enumerated in
the model. Using these data bases, they try by one means or
another to arrive at a near-optimal selection of foods which
meet dietary and other restraints. The work of the universities
is directed primarily at computer-assisted menu-planning,
whereas the Veterans Administration's computer usage is directed
at developing a food plan which is then put into menus by
dieticians without computer assistance. The work of the V.A.
is quite pertinent to the food planning function in the system
model, whereas the work at the universities is applicable to
the menu-planning function in the system model.

With minor modification, the linear programming system
used by the V.A. would be directly applicable to the food plan-
ning function in the system model. The primary purpose of the
V.A. system, as would be the purpose of the food planning func-
tion, is to decide on what food needs to be purchased and to
give this information to the supply function in sufficient time.
In order to do this, the V.A. uses a data base similar to the
recipe data base in the model. It also receives feedback from
the supply function as to current or predicted prices and
availability. With this information,and using a large linear
programming system, the V.A. is able to develop a food plan
with a duration of approximately 28 days which will commence
approximately 4 months after calculation. This type of system
could be used with very little modification to give food plans
gor various theatres of operation and other classifications of

ases.
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One of the major differences between the V.A. system and
the continuous food plan which DoD may wish to use is that the
V.A. lead time is a constant for all commodities, whereas the
continuous food plan allows for varying lead times.

The generalized nature of the linear programming system
which the V.A. uses lends itself quite easily to the process
envisioned in the continuous food plan. After a group of
commodities has been selected fci- a particular food plan,
this information can be fed back for use in later calculations.
The information could be returned in the form of constraints
which would require that the commodities be used in subsequent
food plans. Alternately, the commodities previously selected
could be assigned a price of zero which would probably ensure
their selection in subsequent food plans. (The 0 price is only
for optimizing purposes. The true price must also be kept so
that the s aximum dollar value of the meal is not exceeded). Thus,
although some additional information handling will have to be
developed if DoD uses continuous food planning, the basic V.A.
system 1s nevertheless applicable.

The work of the universities has involved making menu plans
from which food plans are subsequently developed. This process
is the opposite of that envisioned in the model. Nevertheless,
there is a need in the model for computer-assisted menu-planning
which would aid the dieticians in selecting menus which do not
violate restraints; e.g., nutritional, cost, frequency, and
preparation time. The programs developed by the universities
could be used to do this. However, the facilities for selecting
optimal menus would not be used, since the selection will have
already been made by the food planning function.

In an alternate method of using the model, the menu-planning
function can be the last stage of food planning. Here, the food
planning function decides on all of the long lead-time items and
this information is inputted to the menu-planning function which
would select the short lead-time items and make menus for the
month. The menus thus selected comprise a final food plan. This
latter method of operation would allow for the menu functions to
develop a menu plan which could be checked and commented on by
the field.

If the menu function in the system model is used to develop
the final food plan, then all of the capabilities which have
been built into the universities' menu-planning systems would
be of use since final optimization would take place in the menu-
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planning function. Because most of the selections would be
performed in the food planning function, the precisfon with
which optimization takes place in the menu-planning section
would not be critical and therefore good approximation such
as the modified integer solutions developed at Tulane would

be most useful. The work at the University of Florida on
selective menus is most pertinent because selective menus
promise to meet preference requirements to a much higher degree
than standard menus would. However, the development of non-
wasteful, selective menus requires considerable time from
dieticians. Presently, the dietician's time is not a critical
factor, but with the envisioned use of the model, there would
be hundreds of menus to be planned.

Service Subsystem

The process of menu modification on the base level makes
use of the same computer techniques as does the process of
menu preparation in the planning system. Therefore, the com-
puter applications in menu-planning developed at the universities
will be applicable. Much of the optimization capability in
these programs will be unused.

Within the service subsystem there is a requirement for
predicting attendance and preferences. At the University of
Massachusetts, mathematical models have been developed to
perform these predictions.

In the service subsystem,the function of operations and
all of the functions controlled by operations, e.g., inventory
control, pre-preparation, cooking and feeding, comprise a pro-
duction operation which has been extensively studied by Captain
Sager of the Army Hospital Food Service. The first two phases
of Captain Sager's developments, the recipe expansion function
and the scheduling and resource allocation within the kitchen,
are most applicable to these subsystems. Captain Sager has
left menu planning to a third and last phase of development.
The total system praqposed by Captain Sager, when implemented,
would be a completely integrated and comprehensive service
system.

Thus, all of the functions outlined in the model are being
implemented by one or another of tte researchers mentioned.
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IV. AREAS REQUIRING FURTHER TECHNOLOGICAL DEVELOPMENT

In reviewing the areas of applicability of on-going re-
search coupled with other well-defined computer techniques,
the conclusion can be drawn that there are no important tech-
nological problems imgeding the development of a fully inte-
grated food service information system. There is no question
that a system such as has been described here and in the
literature can be implemented leading to drastic improvements
in lead time, cost, overall performance and flexibility without
further technological developments.

However., when such a system is to be used in the context
of the needs of the armed forces, technological problems de-
velop whick are distinct from the application, but common
to every large-scale system. All of the research and develop-
ment activities which have been undertaken in the area of food
service information systems have limited their area of in-
fluence to relatively small consumer populations such as found
in hospitals or schools. No one research activity has imple-
mented a single system containing all or even most aspects of
a comprehensive food service information system. To expand
the area of influence to the proportions of the armed forces,
and to envision a comprehensive system in this environment,
introduces a change of scale of many orders of magnitude and
complexity which alters the emphasis of the problem to one of
sheer size.

Dr. Buck,in one of the working sessions, described a large- .
scale computerized information system which would be tailored
to the needs of a food service applicatiorn and stated that it
was already feasible! Althouszh conceptually the system is
feasible, no such system has ever been implemented. With the
present state of computer technology, the cost of the memory
and communicating equipment that would be “equired is prohibitive.
Furthermore. the vreliability and responsiveness that can be
expected from such a system would be well below those required
of the application. Recent efforts by IBM and other major
manufacturers in developing large-scale interactive systems
indicate that progress in these areas will continue to he slow
and costly without major breakthroughs in system performance.
It remains to be scen, based on the scope and depth of the DoD's
intentions in this area, whether a computerized food service
information system is feasible.

20




S e e

In implementing a workable computerized menu-planning
function, the mathematical techniques employed in on-going
developments require supplementary man-machine interactive
adjustments in order to achieve a truly palatable menu.

Miss Brisbane defended her manual menu-planning procedure
with the argument that the state-of-the-art had not advanced
to the point where the subtleties of taste and overall pref-
erence could be included in any mathematical model. Further,
Dr. Balintfy has stated that "it is not necessarily true that
the preferences for individual menu items are additive."
These opinions imply that the underlying judgement of the
relative preference of an entire menu plan is considerably
more subjective than the use of individual preferences makes
possible. Before substantial improvements can be made in the
generation of computerized menu plans without substantial as-
sistance from a dietician, the codification and evaluation of
factors such as color, texture and prefer nce will have to be
developed and incorporated into a mathematical algorithm.
Moreover, the combinatorial effects of these and other factors,
and procedures to handle them must be developed in order to
provide a generally acceptable menu planning capability re-
quiring minimum intervention. Finally, in adapting current
planning research efforts to the use of the armed forces,
modifications will have to be made to provide for logistic
considerations such as the factors influencing the use of
carcass meats cited by Miss Bollman.

The on-going research efforts have centered their attention
around the use of linear programming as the mathematical model
of the menu-planning function. Because of its well-defined
nature and the availability of existing computer programs,
many assumptions and approximations have been made in formulat-
ing the model to fit the technique. Aside from the afore-
mentioned considerations of comb inatorial preference considera-
tions and logistics factors, several other factors can be cited
as contributing to sub-optimal rather than truly optimal
solutions. One of these involves the implementation of the
frequency limit constraints, Balintfy's model prohibits the
use of a menu item if its use would violate the minimum interval
restriction. It appears that a more efficient and optimal
method of handling this constraint could and should be found
without regard for the constraints imposed on the model by the
linear programming technique. 1In addition, current research
efforts optimize on an individual or daily basis. This again
is a restriction that is imposed by the linear programming
technique. Only through further investigation can it be
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determined whether improving this form of sub-optimization
is worth the price of increased model complexity.

With these considerations in mind, it appears that the
mathematical linear programming model used in current re-
search may not be adequate in providing a competent menu-
planning capability without substantial human adjustments.
Research is needed in this area to develop a more sophisticated
mathematical model capable of handling the considerations
deemed necessary for palatable menu-plan formulation. This
may result in a model for which there is no known solution,
requiring further efforts in either formulating its solution
or evaluating various methods of simplification. Even if a
method of solution is known or can be developed, it remains
to be seen whether its computer solution is feasible since it
may require excessive amounts of computer time or computer
memory, making it either totally unusable or prohibitively
expensive.

The expansion of existing mathematical techniques is
intended to increase effective optimization and reduce the
number of manual interactive adjustments required. As stated
earlier, most of the complex factors can be handled without
incorporating them directly into the mathematical model by
the use of an interactive adjustment procedure such as Balintfy's,
which supplements the computer's solution with a dietician's
judgement. However, as research at Tulane has indicated,
increased human interverntion decreases optimization so that,
in gen2ral, the simplifications embodied in current mathematical
models result in a twofold reduction in optimization. It
seems, therefore, that a totally different approach from the
one requiring extensive revision to present models could be
developed, taking advantage of the very interactions that the
revisions are attempting to reduce. It seems desirable, there-
fore, to allow these interactive modifications between dietitian
and computer to influence future computer-developed menus by
the dynamic formulation of generalizations and selection criteria
within the computer, as displayed by the pattern of these
interactions. Although "learning models" such as this are
well beyond the current state-of-the-art, there is no doubt
that they offer a most promising future in computer applications
requiring logical influences based on experience in the
exercise of human judgement.
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Arlington, Virginia
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Ladies and Gentlemen, Good Morning ---

By taking your time to come to this conference to explore
Computer Procedures for Menu Planning and Recipe Service,
you demonstrate your interest in this new approach to planning
for group feeding for all the Armed Forces. 1 especially want
to thank those who have come from universities and non-military
government agencies for so generously giving of their time and
knowledge to assist our study.

The potential applications of menu planning by computer
are sufficiently well known to require only emphasis. These
applications include not only long-term planning of master
menus, but also rapid responses to changes in availability,
costs or requirements. Comparative evaluations of different
menu plans based upon user-specified requirements, and tests
of the effects of the introduction of new, experimental ration
items into the feeding system will also become possible.
Machine planned menus can be designed to interface directly
into EDP systems for scheduling procurement and issue and for
inventory contrcl. Undoubtedly, other applications will be
suggested by your comments during the course of this conference.

At least five henefits are expected to result from these
applications. These include:

1) More rapid accomplishment of the planning cycle with
consequent reduction in lead time.

2) Increased flexibi'ity in planning.

3) Increased ability to vary requirements or to alter
plans to meet new requiremnents.

4} Expansimn of planning criteria to include f{actors
now too difficult to use in manual planning. And

5) Especially, the eliminaticn »f routine manual effort
in all phases of menu planning and recipe service.
This will free our professional dietitians so that
they may perform other important professional tasks.

Certain assumptions, although not essential to the de-

velopment of a complete system for military use, should underlie
cur discussions. Our primary concern is large-group feeding
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with standard menus. The significant problems associated
with feeding in aircraft, smaller ships, or mobile units in
land combat will not be ignored, but rather deferred to a
second-generation development. Second, the over-all require-
ments, procurement, recipes, and monetary allowances will be
the same for all services. Working groups reporting to my
office are now studying this area, anc realization of the
goal is expected soon. Third, existing EDP procedures within
military food service organizations will be integrated into
any new system to the maximum possible extent. Finally,
current regulations will have to be considered applicable
until they are changed.

The purposes of our discussions are five:

1) To determine what the users expect of a system.

2) To determine the requirements of the menus to be
planned.

3) To discover what input information is needed, what
is presently available, and what reliability will
be necessary.

4) To establish the status of existing EDP procedures
and the extent to which compatibility between them
and a planning system can be maintained.

5) To begin, if possible, the modeling of a system to
fulfill these needs.

To accomplish these purposes we shall have formal pre-
sentations, followed by informal discussions. The presenta-
tions are intended to set the stage by depicting the rules
under which we must operate, some of our accomplishments, and
some of our expectations. In your discussion, you will
explore these areas in greater depth to insure that all
pertinent points of view are noted.

To assist in these explorations, we have with us Mr.
Roger Baust and Mr. Michael Hopper of Adams Associates Inc.,
who have been engaged to participate in the discussions, to
direct questions to insure that. all needed information is
brought to light, and, more importantly, to discover the gaps,
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if any, in our present knowledge. They will complete the
study initiated here through a review and evaluation of the
proceedings and by making recommendations for our next actions.
These gentlemen are skilled systems analysts and bring with
them considerable experience in similar studies. They are

not, however, necessarily experienced in food service problems.
For this reason, you, who are the potential users of a computer
system for menu planning, must tell them what you expect of

the system and what you have available to make it work. We
expect some sparks to ignite new ideas, and we also expect to
light a sufficient fire to illumine the broad problem.

Unfortunately, I will not be able to stay to participate
in your working sessions. I have with me, however, Mr. Herbert
McCarthy of our office who will participate. Mr. McCarthy
will be the point of contact in our office on this project.

He has a good background in the EDP Systems area.

I am glad to see all of you here this morning, and,
again, I thank you for coming.
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MENU PLANNING, AN OVERVIEW

(Outline)

by

John P. Casbergue
Assistant Professor

Division of Medical Dietetics
School of Allied Medical Services
Ohio State University

37




INTRODUCTION

The application of EDP to dietetics and food service
management is in its infancy. Achievements to date are
chiefly those of a very few research-oriented persons, in-
stitutions or organizations.

Efforts have bF-n limited to a large degree by a lack of
knowledge and understanding of EDP among those who have con-
siderable knowledge of food service management. It is hoped
that the Armed Forces' investigation into this subject may
provide some of the sorely needed motivation, understanding
and interest among other members of the food service in-
dustry.

Assumption: A food service information system that provides
information for management decision-making is more worthwhile
than one that only meets the need of management to control
activities at lower levels within an organization.

DATA REQUIREMENTS OF A FOOD SERVICE INFORMATION SYSTEM

The basis, after profit or other goals are defined, for
most decisions in a food service system should be the recipe.
Whether it is or is not has been argued for years among those
i who view food preparation as an art rather than a science and
] those who feel that food preparation can, frankly speaking, be
§ almost as exact as building an airplane. The reason for a
} qualification is, of course, due to the fact that food is a
product of Nature and that there is variation in nutrients,
moisture, flavor and other factors. The argument becomes less
academic when consideration is given to application of EDP to
food service management. A computer works on data. It can
not perform computations on data that exist only in a manager's
or cook's head, no matter how knowledgeable the latter may be.
Therefore, the basis for a food service information system
must be on quantitative and accurate data. The relevance of
the recipe becomes apparent in the following illustration of
the CONTROL relationships of the menu and recipe in a food
service system, see Figure 1.
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croeamman

The recipe file is the source of menu items, while the
menu (and pattern) controls those items as shown. After the
menu selection is complete, the recipe again becomes the
source of data for decision-making.

The basic requirements for recipe data in a food service
are shown in Appendix A to this paper.

The requirements and implications of data and data collec-
tion are discussed further in the Proceedings of the First
Conf .rence on Computer Applications in Nutrition and Food
Service Management .

I. DESCRIPTION OF PRESENT STATE OF THE ART IN
APPLYING EDP IN A FOOD SYSTEM

A. Computer-Assisted Menu Planning (CAMP)

1. Work on the mathematical models of CAMP was initiated
by Brisbane®, Balintfy® and Liggett and Gue®s®. The
feasibility of CAMP is being demonstrated, at present,
in two hospitals in Nev Orleans, Louisiana under the
direction of Dr. J.L. Balintfy®. Capability has been
developed for planning selective’ and non-selective
menu planning with nutrient levels and food costs
optimized. Necessary adjustments for palatability
factors are made by on-line alteration of each day's
menu by a dietitian via a remote terminal located in
each hospital. The recipe file of each hospital is
used to select menu items to fit the respective menu
patterns. The use of cyclic vs. dynamic menus
(changing as the market fluctuates) is a point for
major consideration at this Conference.

2. Brown® and others have studied palatability factors

and costs as restraints using a random selection
process.
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II. FOOD SERVICE PLANNING*

A. Forecasting

When census and selection or popularity data are provided,
the following information can be provided on manually or com-
puter planned menus:

L. Food costs per person and total for any meal, day,
interval or average for period based on current or
projected (if available) prices.

2. Nutrient levels (presently including 17 nutrients)
of each meal, day, interval or average for period of
a non-selective menu.

3. Food requirements of individual unit or multiple of
units for any selected menu period.

a. Total requirements for bid or contrect purchases.

b. Daily or other period for schedule of delivery
for production requirements. (Processing of
receiving storage and inventory control data is
not included at present.

4. Updating census and selection information.

5. Calculation of storeroom foond issue auchorization
based on precise amounts necessary for current day(s)
or period production requirements. Loss in peeling,
draining etc., is calculated in determining issue
amounts.

6. Calculation of cook's recipes for precise production
requirements (directly related to amounts of food
authorized for issue from storeroom).

7. Total costs of focd issues are calculated.

*Based on those factors presently included in the Ohio State
University medical dietetics dietary information system.
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8. Nutrient and/or food intake computation for any meal,
day or period if plate waste data is provided.
Presernit uses:

a. Individual nutrient intake for patient dietary
study.

b. Evaluation of popularity and porti.n size.

9. Option of updating cost or nutrient levels of any
or all recipes as cost or nutrient information
changes.

III. BASIC DATA REQUIREMENTS

A detailed listing of known requirements for Computer
Assisted Menu Planning and Food Service Planning is shown in
Appendix A.

The requirements are based on the research efforts of
Dr. J.L. Balintfy, Tulane University; Helen Brisbane, Veteran's
Administration; and John Casbergue, Ohio State University.

IV. EDUCATION AND TRAINING REQUIREMENTS OF TOP AND
MIDDLE MANAGEMENT, (COMMISSIONED AND CIVILIAN)
AND ENLISTED PERSONNEL AT SUPERVISORY OR EMPLOYEE LIVELS

The requirements for precise data and accurate performance
are well established in any EDP system regardless of the type
o. application. Such requirements are a major consideration
in a food service system. An important requirement exists for
a well-~considered orientation and education plan that will
motivate and prepare food service personnel for such a system.
There is a real question of an organization even being able
to succeed, no matter how sophisticated the system is, unless
all personnel are trained, wiiling. and importantly, motivated.
These aspects must be given, in this person's opinion, due
consideration before planning has proceeded very far. Selection
of future food service personnel may be based on different
criteria if such a system is adopted.
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V. CONSIDERATION REGARDING PROCEDURES AND BASIC
DATA REQUIREMENTS

1. Recipe data are not consistently used as controls for
decision-making in purchasing, issue, production,
timing, costing and portioning.

2. Recipes may not be a reflection of actual ratio of
ingredients or procedure as menu items are prepared
by cooks.

3. Limited quantitative infori.ation of food yields at
various stages of production. USDA Handbook #1102
provides a limited amount of information but in ar-
riving at averages, there is considerable difference
in lowest and highest yields observed. Yields used
in recipes must be realistic in terms of variance in
methods used. This is an important consideration in
evaluating the use of prepared (dehydrated, freeze-
dry, frozen or other) ingredients. Consideration
should be given to purchase of prepared ingredients
(prepared meats, potatoes, celery, peppers, carrots,
fruits, etc.) whenever feasible in recipes and still
maintain quality standards.

4. Tack of standardized techniques in food handling and
yreparation.

5. The availability and use of proper weighing and

measuring equipment in each food operation is essen-
tial.

VI. OUTCOMES AND OBJECTIVES OF A FOOD SERVICE
INFORMATION SYSTEM

1. Provide information for management decision-making.

2. Gain greater utilization of "mindpower" as well as
manpower of Armed Forces' food service personnel.
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Gain acceptance and effective use of information
gsystem by food service personnel.

Provide an additional means of communication among
Armed Forces' personnel to gain broader benefits of
expertise.

Increase productivity of personnel by more effective
use of human and material resources.

An increase in capability to meet nutritional goals.

a. Less over- or under-satisfaction of nutrient
levels and food supplies through computer-assisted
menu planning and more adequate forecasting.

b. The value of maintaining food consumption patterns
of large populations is considerably enhanced by
capability to conduct nutritional rese.rch or
survey activities as a byproduct of a management
information system.

Capability for gaining more quantitative information
regarding effectiveness of minagement at various
levels in meeting pre-determined goals of manpower
utilization, financial management, food utilization
and related factors.

Capability for establishing and utilizing indices
for evaluating factors mentioned in 7 (above), and
provision of periodic reports of management's ef-
fectiveness in reaching established goals.

VII. LESS DEVELOPED ASPrECTS OF A FOOD SERVICE

INFORMATION SYSTEM

Projection and/or similation of manpower and equip-
ment requirements for future food service units con-

sidering presently known concepts of design simulation”:

and work performance11

ty
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-

Simulation of food service systems with maximized
use of efficiency of pre-prepared or processed foods
to evaluate effects on manpower and equipment re-
quirements.

Simulation of food planning, distribution, utilization
and control in various situations (conflicts,
emergencies or disasters).

More quantitative evaluation of civilian contractor

bids (or performance review) for operation of military
food service systems when epplicable.
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Appendix

BASIC DATA REQUIREMENTS FOR A FOOD SERVICE
DATA INFORMATION SYSTEM

I. STANDARDIZED RECIPE

A. Numbering Systems or Codes

1. Recipe cod¢ number - a unique number for each
menu item in entire recipe file (open-ended for
additions).

2. Food code number - a unique number for each food
item that appears in any recipe. (Each variation
of any food item is treated as a separate food
item. Example: sliced peaches may be different
in grade, packing medium, variety, unit of
purchase, etec.)

3. Nutrient code number referencing nutrient tables
in use. (USDA Handbook #8, Composition of Foods,
Raw, Processed and Prepared; revised December
1963, was used in medical dietetics model.)
Nutrient table data were available in card and
magnetic tape form. (The format was found to be
useable, but it was somewhat difficult and had
several limitations.) Code numbers should be
open-ended to allow expansion.

B. Ingredient Information

1. Standard name, form or condition used in recipe
e.g., onions, yellow, thin-sliced.

2. Amount and unit of use,e.g., 1.5 lb., 8 oz., 1
gal., etc.

3. Information for conversion from recipe ingredient
form to "As Purchased” (A.P.) form. (Example:
sliced yellow onions may be purchased in 50 1b.
bag.) Note: Code numbers can be devised for
conversion factors).
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8.

9.

Ingredient yield information* - Information on
any change in ingredient from unit of purchase
through various stages of preparation. (Example:
Pre-preparation, preparation, cooking, edible
portions). These factors are considered in de-
termining As Purchased amount of each ingredient
and also for nutrient computation.

Notes: A. 1If product is cooked, effect on
nutrients must be considered if
nutrient table only provides informa-
tion on raw form of ingredient.

B. Yields are expressed in terms of
percentage; if stated over 100%,
(some foods absorb water on cooking),
nutrients may be inflated.
Number of servings.

Minimum number of servings that could feasibly
be prepared.

Estimated total weight of recipe after cooking.
Estimated weight and/or volume per serving.

Number of ingredients in each recipe.

€. Purchasing Information

1.

2.

Unit of purchase.
Unit of issue (if different than unit of purchase).
Weight of unit of purchase.

Unit of purchase cost.

*Average yield information can be found in USDA Handbook #102,
Food Yields - Summarized by Different Stages of Preparation

(out of print); June 1956.

u7




10.

11.

Minimum lead time for purchase.
Maximum desired storage period.

Condition of storage,e.g., dry, refrigerated,
frozen.

Amounrit to purchase when needed.
Stock level desired.

Method of purchase, e.g., bid, local purchase,
ete.

Volume of unit of purchase (for estimating
storage requirements).

D. Recipe Information Calculated by EDP from Above-Listed

Information

1. Cooked weight of each ingredient using yield
figures provided.

2. Total cost of each ingredient.

3. Total cost of recipe.

4. Cost per serving.

5. Calculated weight of total recipe.

6. Percent difference from estimated total weight. %

7. Calculated weight of serving.

8. Percent difference from estimated weight of
serving. ¥

9. Calculated nutrient (for desired number of

nutrients) levels/serving.

*Dr. J. Balintfy used these as an effective checking device
to assume ''reasonable" recipe information. If recipe is
more than 5% out of balance, it is rechecked for validity.
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Additional Data Considerations for Computer-Assisted

Menu Planning.

1. Palatability factor codes color, texture, etc.,
if the factors are to be used as restraints.

2. Frequency of service limits: each menu item re-
quires a stat:d minimum number of days or meals
that must pass before it is available for use
again on menu. A maximum separation may be
desirable to assure selection of higher cost
items.

3. Dominant flavors - To restrict reoccurrence of
certain foods from appearing in different forms,
there must be a restriction based on the food
item rather than menu item alone. (Example:
cabbage may used in cabbage rolls as a vegetable
and in cole slaw, therefore, if used in any one
form it should be restricted from use for a pre-
sented period of time).

4. Starches may be restricted at meals where they
are part of the entree.

5. Meal, course and type (e.g., casserole, solid
meat. etc.) of menu item require some form of
coding.

6. Desired level of nutrients must be stated if a
constraint.

7. Type cf diet (may be desirable for hospital food
service).

8. Preference rating data - alphabetic or numeric

term indicating popularity based on surveys of
population.

9. Labor and production limitations - inadequately

studied at present time to mention in relation
to CAMP.
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F.

Miscellaneous Considerations

L. There may be accessory or sub-assembly recipes
that are a part of one particular recipe.

Example:

Tossed Green Salad with:
(@) cil and vinegar dressing
(b) thousand island dressing

() French dressing

Baked Ham with:

(a) cherry sauce

(b) raisin sauce

2. Items of free choice

(a)

(b)
(c)

Tray of relishes - available for random
selection.

Salads with choice of several dressings.

Free selection of heverages.
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10.

11.
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During the past several years there has been considerable
discussion and several articles written about the use ¢ com-
puters to assist the dietitian in menu planning. Usually, the
fact that the use of the computer makes it possible for the
dietitian to plan the menus well in advance is emphasized.
Today I will discuss two subjects; first I will cover Advance
Menu Planning, and later on in the program, the Use of the
Computer.

Advance Menu Planning is a "must" in the Army Food Service
Center operation since the Army menu has been planned 18 months
in advance for many years. Why it is necessary for the Army
to plan menus so far in advance is best explaired by discussing
the scope of the use of the Army Master Menu. This one docu-
ment controls the feeding of almost three-quarters of a million
military personnel, or in terms of meals, represents over two
and a quarter million meals a day. Based on the requirements
for this menu the Defense Personnel Support Center, for example,
procures 43 million dozen eggs, 100 million pounds of beef and
16 million pounds of coffee. It is obvious that advance plan-
ning is necessary for a program of this magnitude. 1In addition,
these foods must be shipped long distances since the menu is
used in many areas of the world. At the present time the Master
Menu is used by the Army, not only within the Continental United
States but in Japan, Korea, Hawaii, Okinawa, Panama and North
Africa. A modified cyclic version of the Master Menu is cur-
rently in use in Vietnam.

The basic document that is developed in our office 18
months in advance is what we call an Annual Food Plan. This
food plan, (see Figure 1), is a list of all the items that will
be included in the menu for the year (about 300 in number),
the issue quantity per 100 men per recipe, the frequency of
servings per month and the total quantity for each item for
the year. 1In developing the food plan we use a "tool" that
is familiar to anyone involved in a menu-planning operation.
This tool is the Frequency of Serving Chart.

Figure 2 depicts one page from the Chart and indicates
the planned frequency of serving for soups. You can readily
see that we plan one serving of soup for almost every day of
the year except during the summer months. A similar plan is
developed for each component of the menu. Establishing this
frequency for each item is a very important aspect in our
program and the planned frequency used in our present menus
is the result of extensive study over a period of years.
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The Master Menu, based on the Food Plan, is prepared in
our office seven months in udvance, and will be available at
all Army installations within the United States four months
in advance of the data of serving. Because of the long lead
time required to ship food supplies, we forward the manuscript
copies six months in advance to our overseas users.

Figure 3 illustrates a typical page from the Master
Menu. The Bill of Fare appears at the top of the page. The
recipe information below describes the quantity of food re-
quired to prepare this menu for 100 men by meal. For example,
this day's menu requires 15% pounds of butter for the prepara-
tion of the three meals for the day. Opposite this page (in
the printed menu) is the information used to determine, for
example, how much buffer was required.

The chart in Figure U provides a listing of the in-
gredients from each recipe used in the Bill cf Fare for the
day. It is important to note that the recipes in the Army
recipe manual provide for 100 standard size portions, whereas,
the menu specifies issue quantities based on what we know
from experience 100 men will eat. This latter information
performs an importan. service for our food service personnel.
By constantly studying and revising the issue rates, our pre-
dicted consumption is quite accurate and a minimum of changes
are made at the installation level.

In developing the food plan and in planning the menu the
primary factors that must be considered are:

1 - Acceptability

2 - Cost

3 - Availability

4 - Nutritional Value

Acceptability is determined by the use of several methods
to furnish feedback information from ihe field. They are:

1 - Food Preference Surveys

2 - Minutes of the Command and Installation Menu Boards.
3 - Air Force Master iMenu Utilization Survey

4 - Demand Data
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Toooley - b April 1967
BREAKFAST DINNER L
Chilled Grapefruit Jxiee Ores of Mushrom Sowp (B-3N) ""“"'*I?‘(“'“’”
Als Carte Mem ) “‘“’,‘ lls u.,,z ashed mi- L
%ea Broiled Meoom (A-53 Creole
L 0. Suttered Lima Beams (G-20)
Clamamosi Radsa Rolls /3-17) ooy sttty i) Pidile Relish Cols Maw (B-68)
y (8-59) Dutber
o e e Devil's Foof Gake ¥ -~
Dutter Chooolate Butber Oress Frosting
Tea
Sallse e Coffes (a-2)
i ) =
ISSUYE THARE
T IHGREGHL-"TS — 100 MEN uNIT |ameaxeast| ommex | suppen T%EL Cost
_ J— L
MEAT ARD MRAT MOGTUOTS:  Basow. elab, chilled [ 1Y - - b1
Mo’ ., caresss, chilled i - 3 L 3
~--.£,50ne1ses, frosen,gromd? |1y - 4] - 2
fork,l0in, eullled, bladeless-- &: = = 33 35
Pork, alises, frosea, boned? - - 32.50 | 32.%
LAIRY POURg AND 250 Butt A2s 2 3 15.2%
Iggs, shell 15.5 <50 1.50 1.5
6.25 - - 6.25
YIUTTS, YREEK: Lamcms, fresh - 25 .25 .50
VEGEIARLES, FRESN: Cabbage, fresh = = 12 12
Lettuce, fresh - 12 - 12
Onicas, dry = T = T
Nppers, sveet, fresh ~---oe- - 1.63 .61 2.9
otatoss, vhite, fresh ~eeeee - L} - ks
JUICES, FROLEN: Juion, grepefruit, frosesm,
3 plus 1 sesscecorcecaccoves » - = 3
MISCELIAREOUS Yresd, fresh, white 5 12 12
Enortening oompound 2.13 1.% 1.63 5.26
WORPERISHARLE
DAIRY POCDS AND POOS: 1 1 1 3
FRUTTS Ak 7aUKPABLES: - . 3 3
- 20 = 20
- 14 - 1%
- - 67 .67
- 3 - 3
- - 1 1
3 - - 3
.- .73 .- .75
BAKGRY AND CENEAL PRODUCTS:Cereal, 50 = = 50
10 2 g.u 13.13
Rice partoiled ceecccccccccns e 3 e g
SUGAR, COMPECTIONERY ARD WUTS:
Sugar, brovs ceccceeee cemceea Julb ot cecee | 2 - - ?
Sugar, refined, grasulatedese Jb ccccccaces | 6.25 1.88 5.75 13.08
Sugar, refined, powhered =«e Jolb ot eeeee | 3 - % ] 7.7
COFFEE, TEA AND COCOA: Cooos -1b ot eeces | o - 1.38 1.38
Coffes, romsted tb ] 2 2 7
Sse page T0 for memm motes.

Figure 3
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FRIGT

Desetey - b Ageid 1967
BREAKFAST DINNER SUPPER
INGREDIEN"S uNIT I:'.’:' INGREDIENTS UNIT [:‘.‘:' * INGREDIENTS uNIT ]:‘;‘,','
" CEILIND GRAFEFRUIT JUICB CKEAM OF MIBEROXM SOUP BAKED PORK CNOFS
Jules, ggsiruis, e 11 28 & | Mushwooms, cemmed & om | Pork, lois, chilled, |I» ]
fyceen, 3 plus 1 -n Onicms, dry 1 3/4| bladeless
ME IROIIND BACON Butter - 1 H o
Saeca, sleb, ehilled i | Nowr, wheat, hard n 2| Pk, elices, frosm, |[1d L )
STNBMCE PAISIN ROLIS Pagger, black, gromd |tey 2
(Tenst, Baker's, 8) | (sals, tanle ttsp § Salt, tabls 1 B
astive &y Chicken stock or water|gal ¥ Prpper, black, gromsd |os
for yeast 1 , nomfat, &ry » ,* BRCA GRAYY
amtet, ary he3/h -l 1- (Clear fat, g ws)
, cold &) | (cwamm, sooa, sarsp from drippings
Nges, shall CEBOLE MY Tour, vheat, had 1b
Sugar, refined, 1e! Besf, osrcass, chilled |1b 35| (Garlte, &y z;m 1
ar
(sals, teble l.-;’& Besf, bomsless, frvaem,|1d (B3| (falt, tadle os z
Pepper, tlack, grownd [os
Niow, hest, hard 10 | Bss, shel dos .g
Plllisg: (Onicns, dshydreted, |os tar ot 104
Butter {melted) 1 Milk, aonfut, dry ] 12
(Cinmemom, grouad s)| (salt, tadle ou 6) qt 4
Sagar, wowm ;‘::t ] » » Salt, tabls they
ot 3| (Pepper, blask, groumd |tsp H 1b 1
Teing: , swest, fresh |1b (Mpper, black, gromd [tep 14)
vt ? (Garlic, ary os , vhite, Bo, 0 omm 1
(alt, wble £)| Swsoes s
Seger, ot 3| Tomato peste %o, 8} 3/ |DUPRRD LDA EANS
povlered ) : ‘ 3eans, lims, conmed o, 10 caw 3/.3'
(Mavoriag, tmitetion 1 1 Butter b1
venills o Salt, tably os h; {Meppar, u“:ﬁu % )
(Sater, dotling joup FRIED POTATCES PICKIE RELISR
(verisdle) Iotatoss, white, fresh [1b b3 | Cabbege, fresh 1 12
b1 Pepyers, sweet, fresh [1b 2/
Salt, teble os d Pix'enrtos, ceanned Me0s can q‘!
PFepper, black, ground |tep (Relish, pickle, sweet kqt
COoRN NG Pepper, ) ground
Coen, canned, crem %o, 33 20| (8alt, tadle os -]
le can Bogar, refined, los ok
(8:1t, table toep ) ted
Sugar, y 1 8| (Balsd drecsing Rt 3/8)
BREAD, FRESY, v 12
y black, ground |tsp ; VT
Milk, nonfat, ary los BUTALR 1 3
Water cups T4) | IRVIL'S D CAKE
Eggs, shall i 2| Nour, vheat, soft 1b E
(Bresd, soft, tra & [qt 23) | Jugar, refied, 1
LETTUCE VEDR oum 'ted
Lettuce, fresh "1b 12| (8alt, t.cl; tbep ;
VIBAIGRETTS IRESSIvG | (Behirg w2 tbep
(Mastard, grownd |t8p 14) | Cc.om 1-1b ct 5/8
}r-m, black, ground |tsp 1 ; (M1k, 1aufat, dry oz 6)
Pepper, ay ma, tap Shortening compoumd 1 1-5/8
gromd {water c.ge k1/3
Salt, table o e&; iggs, sbell a0 1
Sugar, refined os 1 Vinegar, cider or wine [cup {
oanulated Yater lcups 1-3/h
Water ct 3 Flavaring, imitation, |sbep 13
Oonims, dry vt 1-3/h wenills i
Parsley, fresh ¢ 1) |CROCOIATR BUITER CREAM
Pepers, swee.. fresh . 8 | Buttar 1
(Pickles, cunmoer, i1 8) | &g, rerined, <lb ct  ha3/b
sweet, vhnle ' - I .
Balad ofl qt 1¢) | (Bedt, ible 1;
Vinegar, ridar or vire|l-qt btl ;) {1k, nonfes, ary 1
BRRAD, PRESH, 1 L2 | Cocom «1b ot 3%5
T | | (vater, »otling ape 1« ;
BUTIXR ‘lb 3 ’ ilavoriz,, imitatiom, 2
CEILIXD FUMB ! vam.
Plims, canie! Jic. 10 .an j(-xA l
‘s, £ h 113
leams fresh [N t |7, P wifD Rd 2
COPFER, NOASTCE P 2 Bor, relined, b .
Sugwr, refined, 'n: 1-1/. ar~ulsted
gramiate’ l Milx, « mporated -0 1
Milx, evspare 1edeox 1 ocam
can
|
I'i,urd 4
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The food preference surveys are conducted periodically.
These surveys solicit the opinion of a random-selected sample
of soldiers as to how well they like or dislike a selected
list of foods. The number of foods included in each survey
is usually about 200, but each soldier does not rate the entire
list. These surveys have been conducted periodically since
1955.
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The minutes recording the changes made to the menu each
month by approximately 70 command or installation menu boards,
are forwarded to our office. We receive and analyze the changes
and any other comments made. Just prior to developing the
food plan each year, the changes are <ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>